Strawberry Shortcake 


Reddi-Wip" real cream topping is the crown- 
ing touch to this classic Bisquick" dessert. 


1 quart strawberries, Y2 cup milk 
cut into halves 1 tablespoon margarine 
Ye Cup granulated sugar or butter, softened re 
2% cups Bisquick" baking mix % cup packed brown sugar ‘ 
3 tablespoons granulated sugar % cup slivered almonds * 
3 tablespoons margarine or Reddi-Wip" real cream 


butter, melted topping 


Heat oven to 425° Mix strawberries and ’2 cup granulated 
sugar; reserve. Mix baking mix, 3 tablespoons granulated 
sugar, 3 tablespoons margarine and the milk until soft dough forms. 

Spread in ungreased round pan, 8x1% inches. Spread with 1 table- 

spoon margarine; sprinkle with brown sugar and almonds. Bake until 

golden brown, 15 to 20 minutes. Remove from pan; cool 10 minutes. Split layer 
horizontally. Place bottom layer on serving plate. Top with half of the strawberries and a 
layer of real cream topping. Top with other layer and the remaining strawberries. Garnish 
with additional cream and whole strawberries. 6 to 8 servings. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 450° Use round pan, 
9x1¥%2 inches. Bake about 15 minutes. 


"ety Diy 


®Bisquick is a reg. TM of General Mills, Inc. ®Reddi-Wip is a reg. TM of H.WEI. 
©General Mills, Inc. 1982 A Norton Simon, Inc. Company 


